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The objectives of this research are 1) to study the favorite Thai food recipes
for tourists and 2) to study the potential of Thai food recipes to be developed as
food menus to teach tourists. The authors collected of information from textbook,
articles and tourist questionnaires, interviews with Thai food experts, involved person
from public and private sectors, studied of tourists needed, focus group and
workshop. After that, using descriptive analysis for answering the objectives. Tools of
this research were survey guide and interview with 6 experts, practitioner group and
general (people and tourists) by using participant observation, non-participant
observation, focus group discussion 6 people and workshop 6 people.

The research result found that most foreign tourists are male between 35 - 44
years old. The highest number of tourists is from China. Tourists came to Thailand
and stayed for 1 — 7 days. The perception of information about Thai food, Thai
desserts and beverages found that respondents were knowledgeable about Thai
food, Thai desserts and beverages in overall with high level and the respondents
were aware that the identity of Thai food was mellow taste. The favorite beverage
was coconut water, favorite curry was Greed Curry, favorite soup was Tom Yum
Goong, favorite stir-fired was Cashew Nut Stir-fry, favorite fry was Spring Roll. Favorite
salad was Papaya Salad, favorite a la carte was Pad Thai, favorite appetizer/dessert
was Mango and Sweet Sticky Rice.

The study of the potential of Thai food recipes to be developed as food

menus to teach tourists found that Thai food has potential in various aspects,



including the value of wisdom and culture, medicinal properties of vegetables and
herbs, nutritive value. Thai food is food for health. The taste of each Thai food has
its own flavor. Also, each community have their own different management style.
Especially, serving food in the palace, where the culinary creations are elaborately
flavored and the aroma of Thai food is unique from the spices.

Thai food menus for teaching tourists found that the management of Thai
food menus list is very important. It can be vital presenter for Thai food to tourists in
the needs of tourists. When considering different types of tourists from different
regions, the interest of Thai food is different as well. For this reason, the instructor
should consider food menus which suit the needs of the tourists. The harmony of
Thai food menus found that when cooked, all menus must be able to eat together
and instructor must teach them how to eat as well. The example of side dish for
spicy curry namely; dried fish, salted beef, salted fish, etc. In addition, the survey
result of popular Thai food from foreign tourists found that there are various types of
Thai dishes that are popular. The examples of a food program for teaching tourists
are as follows;

1" Menus: Green curry, Chicken Fried with Garlic/fried Chicken with
Salted, Cashew nut stir-fry, Tab Tim Krob (Water chestnuts in
coconut milk)

2nd Menus: Tom Yum Goong, Stir-fried spicy seafood, Fried rice with
pork, Taro balls in coconut milk

3rd Menus: Curry-fried shrimps, Clear soup with vegetables, Fired fish-
Paste Cake, Grill beef salad, Saku Peak with Longan

4" Menus: Pad Thai, Grill chicken, Spring roll, Mango and Sweet sticky
rice

5" Menus: Pineapple fried rice, Tom Kha Gai (Thai chicken coconut
soup), Spicy Seafood Salad, Egg Custard in Pumpkin

Encouraging tourists to learn Thai food. The popularity of Thai food today
is constantly increasing. The guideline for government sectors is to create and control
teaching and learning standards, such as instructor training, visiting study and

establishment of teaching standards.



Teaching Thai food for tourists. Teaching activities should include lists of
Thai dishes as well as its history, chance to eat, eating tips, introduce raw material
and substitute raw material and then prepare the material together. During the
event, the instructor should explain the technique and tell the students what is

important for cooking Thai food including the identity of each type of food.



